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H0912039 
RINGKASAN 
 
Pare belut merupakan salah satu tanaman famili Cucurbitaceae yang dapat 
digunakan sebagai tanaman obat. Pare belut memiliki rasa yang tidak pahit, 
bentuknya unik memanjang seperti belut dan memiliki kandungan gizi serta 
senyawa fungsional yang berperan sebagai antioksidan. Namun, pare belut ini 
kurang popular di kalangan masyarakat sehingga perlu pengembangan produk 
olahan pare belut menjadi manisan kering. Selang waktu produksi dengan waktu 
konsumsi membutuhkan waktu penyimpanan, sehingga selama penyimpanan 
manisan kering pare belut mengalami penurunan mutu. Penurunan mutu dapat 
memperpendek umur simpan dan terjadinya perubahan aktivitas antioksidan. 
Penelitian ini bertujuan untuk mengetahui perubahan mutu sensoris, kadar 
air, aktivitas antioksidan selama penyimpanan 28 hari dan untuk menduga umur 
simpan manisan kering pare belut. Umur simpan tersebut dapat diketahui 
berdasarkan penurunan mutu sensoris menggunakan metode Accelerated Self Life 
Testing model Arrhenius. Rancangan percobaan dalam penelitian ini 
menggunakan Rancangan Acak Lengkap dengan satu faktor yaitu waktu 
penyimpanan dengan 3 kali ulangan analisis. 
 Hasil penelitian menunjukkan bahwa mutu sensoris, kadar air dan aktivitas 
antioksidan manisan kering pare belut mengalami penurunan selama penyimpanan 
28 hari. Selain itu, umur simpan manisan kering pare belut adalah 37 hari 
berdasarkan parameter overall. 
Kata kunci : Pare belut, manisan kering, aktivitas antioksidan, umur simpan, 
ASLT, Arrhenius 
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 SHELF LIFE ESTIMATION AND ANTIOXIDANT ACTIVITY OF 
SNAKE GOURD (Trichosanthes anguina L.) CANDIED DRIED AS 
HEALTHY SNACK WITH SORBITOL SWEETENER 
 Dika Kusumawati Adi  
H0912039 
SUMMARY 
 
Snake gourd is one of plants from Cucurbitaceae family that can be used as 
medical plant. Snake gourd is not bitter in taste; its form is unique and extending 
like eel and contains nutrition  and functional compound serving as antioxidant. 
However, this snake gourd is less popular amoung the community; therefore there 
should be a development of snake gourd processed product into candied dried. 
Interval between production time and consumption time needs storage time, so 
that during storage, snake gourd candied dried degrades in its quality. Quality 
degradation can shorten the shelf life and result in changing antioxidant activity.  
This research aimed to find out the change of sensory quality, water level, 
antioxidant activity during 28-day storage and to estimate the shelf life of snake 
gourd candied dried. The shelf life could be found using Arrhenius model of 
Accelerated Shelf Life Testing based on the sensory quality degradation. The 
research design used in this study was a Completely Random Design with one 
factor, i.e. storage time with 3 repititions. 
The result of research showed that sensory quality, water level, and 
antioxidant activity of snake gourd candied dried degraded during 28-day storage. 
In addition, the shelf life of snake gourd candied dried was 37 days based on 
overral parameter. 
  
Keywords: Snake gourd, candied dried, antioxidant activity, shelf life, ASLT, 
Arrhenius 
